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forms a well sustained basis for
ERCE'S GOLDEN MEDICAL

ﬁlBCOVERY as a remedy for many of the troublesome affections which afflict

nkind; yet it is not extolled as a “cure-all’* by any, means.

No extravagant

promises are flaunted before the public to arouse false hopes in the afflicted.
Your neighbors probably know of some of its many cures; ask them.

Through strengthening and arousing the siomach, liver er and

bowels into vigorous action, digestion Is promoted, wlunby

the blood is enriched and pur!ﬂcd. diseasesproducing bacs

teria destroyed and _expen‘ed from the body, and thus a

fong lst of skin, scrofulous and kindred affections are

overcome and sound, vigorous health established.

The “Discovery” contains no alcohol and no habit-forming drugs, and has
its every ingredient printed on its wrappers. This OPEN PUBLICITY places
it in a class distinct ‘from the ordinary secret nostrums with which it has no re-
lationship. Physicians, therefore, do not hesitate to prescribe it in bad cases of

indigestion, torpid liver or biliousness and in skin and blood affections.

People

of intelligence and keen discernment employ . The ‘‘Discovery’ is a pure
glyceric extract of native medicinal roots of great curative potency, and can in

no case do harm to either child or adult.

The aged find it a great invigorator.

You can learn more about this time proven and popular “Discovery’’ from
the People’s Common Sense Medical Adviser, by Dr. R. V. Pierce, a newly
revised, up-to-date edition of which is now offered, in cloth covers, post-paid,
for 31 cents in one-cent stamps, to cover cost of mailing only; or in paper cov-

ers 21 cents.

M. D., President, 663 Main Street, Buffalo, N. Y.

Address: World's Dispensary Medical Association, R.V. Pierce,
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FOR 1911

BRIGHTER; BETTER,
BIGGER THAN EVER

The regular price of THE
LOUISVILLE TIMES is $5.00

a year. If you will send ‘your
order to ws, you can get the

Hopkinville
Kentuckian

Louisyille Times
BOTH ONE YEAR

For Only $5.50

The Louisville Times Is the
Best Affernoon Paper
Printed Anywhere

Has the best corps of cor-

respondents,
Covers' the Kentucky field

perfectly.
g Covers the general news field

completely,

Hasthe best and fullest mar-
ket 'reports.

Democratic in polities, but
fair to everybody,

Send Your Subserip-
tion Right Away

to this paner—not to
The Louisville Times,
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Market Report,

Corrected Feb, 18, 1911,
RETAIL GROCERY PRICES,

Country lard, good color and clenn
16¢ per pound.

Country bacon, 15¢ per pound. '

Black-eyed peas, $4.50 per bushel.

Country shoulders, 12§¢ per pound.

Country hams, 20e per pound.

.1rish potatoes, 90¢ per bushel.

Northern eating Burbanie pab-
toes, 90¢ per bushel

Northern eating Rural potatoes
90c per bushel

Potatoes, Irish, 3¢, peck

Sweet potatoes, $1.60 per bushel.

Yellow  eating onions, $2.00 per | -oun,

eating 0nions,$1.75 per bushel ; W

Dried Navy beans, $8.20 per
bushel

Cabbage, New 5 and 10 conts 8
head,

Dried Lima beans, Te per pound.

Jountry dried apples, 10¢c per
pound

Country dried pesches, Mc per
Sound

Daizy oream cheese, 26¢ per
pound

Full cream brick cheese, 2§¢ per
pound

Full cream Limberger cheese, 25¢
per pound

Popeorn,dried on 2ar.2c péer pound,

Fresh Eggs 20c per doz

Choice lota fresh, well-worked
sountry butter, in pound prints, 30c,

FruIrs,

Lemons. 25¢ per dozen

Navel Oranges,26¢,30¢, per doz

Bananas, 20c and 26¢ doz

New York State apples $6.50 to
$7.00 per barrel

Cash Price Paid For Produce.
POULTRY.

Dressed hens, 12§c per pound

Dressed cocks, Te per pound
live hens, 10¢ per pound; live cocks,
8¢ pound; live turkeys, 16ic per
pound

Dressed geese, 1lc per pound for
shoice lots, live 53

Fresh country eggs, 11 cents per
dozen

F'resh country butter 26¢ 1b,

A good demand exists for spring
chickens, and choice lots of fresh
country butter

HAY AND GRAIN.

Choice timothy hay, $I7 00
No. | timothy wsm”
No, 2 timothy hay, $20 00
Cholce clover hay, §14 00
No. I clover hay, $14 00
NG.’MW; mm
Clean, bright straw hay, $6.00

" bushel

| Altaita bay, 316 00

White seed oats, 42c
Black seed oats, 40¢
Mixed seed pats, 4lc
No, 2 white corn, bi¢
No. 2 mixed corn, 50¢
Winter wheat bran, §22.00,
Chops, $3.50.
Roors, Hipes, WooL axp Tarrow,
Prices paid by wholesale dealers te
butchers and farmers:

Roofs—Southern ginseng, $5.76 1
“Golden Seal’” yellow root, §1.35 1!
Mayapple, 3}; pink root, 12¢ and 13

Tallow—No. 1, 44; No. 2, 4e.

Wool—Burry, 10¢ to Te; Clear
Grease, 21c. medium, tub washed,
23¢ to 80c; coarse, dingy,tubwashed, )
18¢ to 28c.

Feathers—Prime white goose, 50:.
dark and mixed old goose, 15¢ to 20¢;,
gray mixed, [5¢c to 30¢; white duck.
22¢ to 35¢, new,

Hides and Skins—These auot.ltiom
are for Kentucky hides. Southerr
green hides 8c. We quote assorted

{ lots dry flint, [2¢ to Idc.-- 9-10 bet-§

mdﬂnd o

Bomoueken’
Excuesion fares to points in Colora

do, ldaho, Kansas, Michigan, Mis-

H , Nebraska Neva.ds
Utah, North Dakota, South Dak

Wiscon#in, Arizona, Texas, Okln.ho

ma, Arhm-. Louisians, Mexico,
New Mexico, Wyoming. The lllineis
Central will sell round-trip home-
seekers excurson tickets to foints in
the above states every first
and 3rd Tuesday at very reasonably]”
reduced rates. For further informa-
tion call on, write or phone. ticket
ageat [llinois Central, Cumb. 45-2

T. L. Morrow, Agent,

Effective March 10th, 1911, the
Illinois Central will sell one way sec-
ond-class Tourist tickets to destina-
tiora in Alberta, Arizona, British
Columbia,California,Colorade,ldaho,
Mexico, Montana, Nevada, New
Mexico, Oregon, Saskatchewan, Tex-
as, Utah, Washington and Wyoming.

Tickets on sale March 10th, to
April 10th, 1911.

T. L. MORROW, Agent,

HOLLAND'S
OPBERA |House

FRIDAY MAARCH I7TH.

J. K. VETTER

Presents That Merry
Musical Hodg-Podg

DAN CUPID

That Famous Cartoon
Creation With

MISS MYRA JEFFERSON
And )8 I~2 People,Most-
ly Girls.
PRICES---25, 50, 75¢ & $1.00.
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Lard_“ieg! Save Money and Kee,*.n
=== Stylo by Reading McCall's
Magaziae ond Using McCall Patterns
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M“MM OF COOKING HAM

,M?mnnlml Than f Fried—

| Excsllent Idea for a Lunch

| b

HUoed ham Is more tender If It 18
baked than If fried. Cut a slioe three
fluarters of an [nch thiek, put it into &
amall enamel pan, turn three-guarters
|of & cuptul of milk over It, cover aud
|bake for an hour and & quarter, bast-
ting every 15 minutes with milk.

For luncheon grind the ends of a
bolled ham and mix it with a button
onlon that has been chopped fine and
a Uttls mincay parsiey. Put the mix-
ture Into a pan with a Mttle butter
and molsteu with hot water or cream.
Simmer four or five minutes and thea
Derp on slices of toast

For curly bucon cut it very thin and
half-sook It In bolllng water, then curl
it, fasten In shape with a toothplck
and broil It over the fire.

A little grated American cheess mix-
ed with minced ham used In ' sand
wiches |s delicious if the sandwich Is
fried brown and served-very hot,

Cold bam (s tasty If it ls. ahredded
and ecooked In currant lelly pauce. Put
& oupful of the shredded Bam into a
saucepan with a level tablespoonful of
butter and half a cupful of currant
Jelly. As soon as the jelly and butter
begin to bubble add four tablespoon-
fals of sherry and a seasoning of pap-
rika. Simmer the mirture about five
or six minutes and sefve with toast

IMPROVED FORM OF TOASTER

Holds Bread In a Vertical Position
While Being Prepared for
the Table,

The toaster which is Hlustrated In
the accompanying sketch {s ararnged
for use In toasting slices of bread in
a vertical position, The holder . is
awiveled on the handle of the toaster,

anda rod Is attached to one endt of it,

on Its plvot to bring the opposite side
of the slice to the fire. The - rod
‘passes through am eye formed on the
handle, and ls provided with a notch,
»which engages the eye when the hold-
or_is at.right angles to the handle.—
Beleatific American.
. & : Livide A 0.} o ¥

.. When luylng Vegetableas.

In buying vegetables avoid ¢
beets and similar roots that have thelr
green tops removed.

As withered or discolored tops would
betray vegetable sge, the dealer-care.

with the earth clinging to them are

usually fresh. Roots that are too free
from earth and very clean looking are
‘usually stale and old. They look clean
because they bave been freshened by
| aoaking tn cold water. Dealers have.
not' time encugh (o clean fresh vege-
“tables simply for the'joy of doing 1t
Whean they do so you can be sure that
i Is to thelr advaniage.

Spice Cake.

One-half cup chopped figs, one cup
seeded ralsins. Pour over these one
cup bolling water In which one level
teaspoon soda has been dissolved. Sur
and let cool. Once cup granulated su-
gar, one-half cup butter, one and one-
half cups flour, one level teaspoon bak-
ing powder, yolks four eggs, whites
two eggs, one teaspoon clunamon, one-
quarter teaspoon allsplce, one-quarter
teaspoonful cloves, one and one-half
teaspoonful nutmeg, one-half cup chop-
ped nut meats. Mix together, except
flour and fruit, which should be added
last. Bake as solld or layer cake

8mothered Mutton.

Cut in small pleces as much raw,
lean mutton as desired. BSlice seven
small potatoes thin, peel four large
onlons, In a baking dish put a layer
of mutton, sprinkle with onion, salt,
pepper and dots of butter, (Butter
may be omitted.) Cut bread iu dice,
dry in oven and use for next layer,
or use only potatoes. Fill the dish
with layers making the top one of
bread. It is nice to use bread only
for the top. Onlon extract wmay be
substituted for the vegetable, Turn
over all one and one-haulf cups of hot
water., Bake slowly

Southern Corn,

One can of corn, one pint of milk,
two eZES, salt, pepper, nutmeg Lo taste,
one teaspoonful chopped red peppers.
Put corn in dish, beat eggs and milk
and seasonings together, add to corn
and sel ln pan of hot water; bake in
moderate oven until set. To be eaten
bhot; this guantity makes enough for
alx people,

To Clean Feathers.

Cover the fcuthers with a paste
made of pipe clay an " ater, rbblog
them one way only n quite dry
Lahake off all the posder and ourl with |
a knife. Grebe feathers may be washed |
with white soah 'n poft v “ter

Sardine Salao

Ouwae bux best pardines, 12 small sour
pocklen, fuur aguare crackers, chop
all together, malsten with juloe of hall
g lemor. Dellelons served on round |
pleces of loast as an appetizer at
dinner or b & ¢ ‘sd on lettuce leaves

e ———

with which the holder may be turned |

fully cuts or trims them off, -Roots,

"m_' L l'l'ﬁ

me 8000 msﬂgs WORTH ltm IN MEMORY

MAY BE WELCOMED BY HOUSE.
WIFE IN EMERGENCIES.

Quick Potato Salad to Be Served te
the Unexpected Guest-—Excellent
Prune Descert—Apple and
Pine Duinty,

For a quick potato salad try cutting
up four potatoes, | they are good
#lzed. Intg rather large pleces. Add
two hard-bolled eggs and cut these up
into dice shapes. Sprinkle with salt,
olive oll and vinegar. Fold all to
gother and set on the loe for aboutl an
bour, then stir in & half cup of stiff
mayonnalse and cover with what s
left. Cut some olives {nto rings, re
moving the stones, and decorate the
salad with them.

Fine Frult Dessert,.—When thers are
stewed prunes handy you can make a
dessert that will not suggest its hume
ble origin. Add s few drops of orange
to the prune jwice, uniess favor has
been put in while cooking Stone,
chop the frult fine, add a dash of
sherry (the amount to be regulated by

‘th. quantity of frult, gulded by taste).

To every cup of the prume pulp put

‘two well beaten whites of eggs. Set

away o the {¢s chest to chill thor
oughly and serve in tall glasses sur
mounted with whipped cream. It must
be very cold or the flavor 1s lost

Apple and Pine Dainty,—Pare and
ecore apples to fill four cupfuls when
eut Into cubes. Stew them slowly In
two and a balf cupfuls of water and
the same of sugar. When almost ten.
der remove from the fire and add foug
cupfuls of pineapple cut small, Sim-
mer untll transparent, then skim out
the frult, boll down the sirup thick
and pour it ovér the fruit. Cool and
afterward chHl thoroughly before serv.
ing with sponge cake.

Or this formula !s good: Combine
one pint of pineapple juice and plne
apple cut in tiny pleces with the same
amount of orange julce and pleces of
orange pulp, four cups of sugar and
the julce of a lemon. Simmer until
clear,

Sweet-Sour Fish,

Put in a fish kettle three cupa of
waler, one large onion silced, & whole
carrot sliced, large plece of celery
root sliced, a few whole cloves, whole
allspice and whole peppers, a handful
of seeded ralsins, a bandful of al
tmonds and a small cup of vinegar,
Let this come to' & bell, then put ia
the fish, which has.been well rinsed
‘after laying In salted water for half
an bour, When the fish is slmost ten
der/ add two large tableapoons of very
dark-brown sugar and a large table

spoon of flour dissolved In & cup of
Ocok 10 mimutes longer, then
take out flsh and the flour; place up
side down In a pan of cold salt water

water,

for 16 mioutes, then put 12 (n a gen
erous kettlefil 6f bolling water
which 4 plach ‘of sods has been add:
ed. This keeps It white. Cook ten
minutes. Pour off this water, cover
with more bofling water, adding »
little salt; cook 20 minutes; put Inta
& bot vegetable dish and cover with a
white or hollandaise sauce, or break

“up the flour and mix It in the ;satice

and serve as a garnish for chicken

Spanish Steak.

A dellclous dish can be made of a
flank of steak. Cut off all the fat and

fry It brown In plenty of butter; lft
out and put In a baking pan. Sprinkle
with salt and pepper and fry a sliced

onlon brown In the butter remaining
in the frying pan. Spread onlons over
the steak and cover it with a can of
tomatoes, julce and all. Cover and

bake an hour In & slow oven, bntlng'

frequently. Make gravy of dripping: |
remalining In the pan and serve piping
hot

Beef and Potato Roell,

Put one pound of lean beef through
the meat chopper, and sesson It with
one teaspoonful of salt and one salt
spoonful of pepper. Mix into this a
cupful of chopped bolled potatoes and
an unbeaten egg. Form Into a loaf,
and roll in olled paper. Bake for »
half hour In a moderats oven, basting

two or three tlmes with bhot stock or|

water over the paper.
take from the paper aand
slices

When done
serve

Sponge Gingerbread.

Into two cupfuls of molasses sify
two teaspoonfuls of soda and one des
sartapoonful of ginger and a teaspoon.
ful of powdered clunamon. Stir to s
eream; then add four well beaten
eggs, one-half cupful of butter and
one-half cupful of lard, melted, ong
cupful of sour milk, in which s dis
solved threefourths of a teaspoonful
of soda, Mix all together, then add
flour to the conalstency of pound cake

Lamen Bauce,

Two cups bolllng water, two table
apoons corpstarch, hall a cup (o
more if lUked swealer) sugar, one

th teaspoon salt, two tablespoony
butter, one lemon (grated rind and
julee). The stifly beaten egg whits
makes a nlos addition, but It is not af
all necessary. EBerve with plaln bolled
rice for dessert or with puddings.

Cold Water Pound Caks.
Beat together three eggs and a cup
ful and a halt of sugar, add one-hall
cuptul of soft butter, one-half cuplful

of cold water, two cupfuls of Sour ma.

three level teaspocufyls of baking
powder. Stir all together, flavar with
lemon and bake Im & modernie oven.

———— T Tee— T —————

| In cléaning oll cloth

to

Cleanzing Hints 'I'hd. Bome 'ﬂl'll. -
Anather, Ars Sure to Be Found
i of Value,

Cover marble with a paste mide By

mixing French chalk with »3
1 e

}lmd allow the fgure to 1»
(aotory
" ]l'“

|futiy dry. Then brush
ashedl

away. If the result Is n.'
| wipe over with a rag dippe
witer. Thia Is & mild bl

should be used, because !
undernesth each time 11 (s

the oll cloth will rot
A little kerosene added '» the
ter will brighten ofl cloth un'rs i

much wort of has been wa. el
water s0 hot that the wvarnih
been removed during the pro cis.
In this case, only a thim m
ent varnish will remedy nﬂ!f' [
To remove the gresm fron
mix one leaspoonful of exaile
with one cupful of water, an! with
clean rag rub the article ¢ e
ed thoroughly.

Wash off with hot and wal
removing all the oxalle and
polish with any of the
tions that are on the for

ing brase. ;

STEAM AS AID IN COOKING

8imple Improvement That is 3aid q
Produce the Gest of i
Resulta, |
By a voery simple Improvement
e familiar cooker, it in claimed
the preparation of food s greatly
{tated. The cooker consists of
pana, one nestad within the other,
the improvement referred to lles “:

_‘

to contatn the food to be treated ?-. ho
iid fits over both pans in suech o 3 Ay
that the steam, from the water | “
lower receptacle passes up to ! -
terfor of the chamber comtalali;; 'he

food. Because of the additismaml . ut

the . cooking s accomplished in W s

time and the moisture supplied by the
steam prevents the food from becomy

ing too dry.

Figmish Soup.

Cut an equal quantity of cn.rroh.
onions and turnips into small pleces
and put them into s asucepan sgith &
head of lettuce, twq lesks, a
endive and a lump of butter. A
a pint of broth and holl gentl
tender, stirring occaslonally.
pour In two quarts of bolling broth,

seasoned to taste with salt, pepper
end half a teaspoonful of sugar. Let
simmer for two hours, and just before

gerving beat the yolks of three eggs
with half & pint of cream. Stir Into
the soup and serve with snlppets of
toast

[ New Dish For Luncheon.

An attractive way of serving chlck-
| en salad is to place It in & ring of ham
{ jelly. T'wo cupfuls of the salad should

be poured in the hole of the ring after
the jelly is turned out on the platter,
To make the dish attractive the Jelly
should reat on lettuce or watercress.
To make the ham jelly, while

plot of thick cream until stiff, » rh
a4 cupful of asplc jelly, cool, not,
and add a jar of potted ham. A o
drops of frult syrup will make the Jel-
Iy plnk

1
in

| Bix Don'ts
l Don't try to broll over a slow fire,
|  Don't try to broll over a smoky
| Don't leave the kitchen door open
when you are brolllng meat
Don't put coal on the fire just be-
| fore you wish to use the broller,
Don't leave the kitchen while rou
are brolling.
Don't forget that it 1s better to broll
on & hot, dry frylng pan than over &
poor fire.

[ Home-Mada Quiits.

One of the latest alds o the house
wife comes In the form of h::
sheets of cotton wadding lor useg
making quiits and comfertables. In-
stead of the ordinary roll of a\hq

‘balting, thres widtha of
huodm.owldo«m.

ding comes n mpecially

widths to Gt single or

it can be found at all the larger stores.

Peach Surprise.
| Turn out s can of and chop
| the frult fine, Add to peach l1g

{an equal quantity of cold water,
‘chopped peachec and sugar to ta
"When the sugar s dissolved bir iu
the whites (unbeaten) of four ey s,
and turn into the freezer. Grind uu-
tl stif. The grinding will beat the
whole mass to a delicious froth,




